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BASIC-ABSTRACT: 

NOVELTY - The composition and procedure are for making cream cheese in sliced 
portions individually enclosed in aseptic sealed packets. The cream cheese 
consists of whole milk and cream, both pasteurized and from cows, milk protein, 
milk fat, stabilizers, lactic cultures, potassium sorbate and sodium benzoate 
as preservatives. 

USE - For producing cream cheese in sliced portions individually enclosed in 
aseptic sealed packets. 
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